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The Signature Oldstead
Festive Hamper

PORK & MADERIA SAUAGE ROLL
COOKING INSTRUCTIONS

1. Preheat your oven to 200°C (180°C Fan).
2. Line a baking tray with parchment paper.
3. Place the sausage roll on the tray and spray or brush with egg yolk.
4. Bake in the oven for the 10-15 minutes or until golden.
5. Remove from the oven and allow to cool slightly.

These are only guidelines as appliances may vary. Adjust baking times according to your particular oven (conventional
ovens may take longer than fan assisted). Always check that food is piping hot before serving.

Allergens: Cereals containing Gluten, Milk, Egg, Sulphites, Soya | Best Before: 3 days from delivery

BEER & BROWN SUGAR GLAZED HAM
COOKING INSTRUCTIONS

1. Preheat oven 1o 180°C (160°C Fan).
2. Remove ham from its packaging and place onto a parchment-lined baking tray.
3. Place into centre of the oven for 40 minutes.
4. After 40 minutes, warm the glaze in a small saucepan and brush over the ham.

5. Return ham to the oven. Continue to brush the ham with the glaze every 5 minutes for 15-20
minutes, until golden brown and sticky.

6. Remove from oven and allow to rest for 10 mins before using a sharp knife to carve into thin

slices.

Allergens: Cereals Containing Gluten, Sulphites | Best Before: 5 days from delivery

CHICKEN LIVER PARFAIT & MULLED BERRY JELLY

Allergens: Egg, Milk, Sulphites | Best Before: 3 days from delivery

YORKSHIRE CHARCUTERIE & CHEESE
TO SERVE:

Remove the Yorkshire salami, Coppa, Timothy Taylors Hopical Storm Slaw and Courtyard Dairy
cheeses from the refrigerator 30 minutes before serving and allow to come up to room
temperature.

Allergens: Lishman’s Charcuterie: Milk, Sulphites, Caramelised Onion & Sage Marmalade: Sulphites,
Timothy Taylors Hopical Storm Slaw: Sulphites, Courtyard Dairy Cheese Selection: Milk, Egg
Best before: See product packaging



CHRISTMAS CAKE
Allergens: Cereals containing Gluten, Milk, Egg, Sulphites | Best Before: 5 days after delivery
ROOT VEGETABLE MINCE PIE
Allergens: Celery, Cereals Containing Gluten, Egg, Milk, Nuts, Sulphites | Best Before: 5 days after delivery
CHOCOLATE ORANGE TRAYBAKE

Allergens: Celery, Cereals Containing Gluten (Rye, Wheat), Egg, Milk, Nuts (Peanuts), Sulphites | Best
Before: 5 days from delivery

ROOT VEGETABLE BISCUITS

Allergens: Cereals Containing Gluten (Wheat), Milk, Sulphites | Best Before: 5 days after delivery

LEMON VERBENA SHORTBREAD

Allergens: Celery, Cereals Containing Gluten (Wheat), Egg, Milk, Sulphites | Best Before: 5 days after
delivery

TRIO OF DRESSINGS

Black Garlic Vinaigrette
Oldstead Herb Rapeseed Oil
Apple & Elderflower Dressing

Allergens: Mustard, Soybeans, Sulphites | Best Before: 3 Days from opening

COCKTAIL
Rhubarb Negroni
Allergens: Sulphites | Best Before: See product packaging
FESTIVE TIPPLES

Oldstead Eggnog
Oldstead Hot Chocolate

Allergens: Egg, Milk, Soybeans, Sulphites | Best Before: 2 days from opening



For allergens, please see in bold.
Please be aware that due to the way food is currently prepared, it is not possible to guarantee

the absence of allergens in our dishes. Keep all food refrigerated, unless stated otherwise.
Please consume within 5 days of delivery.
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